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o your Christmas
baking easily-
with PAT-A-CAKE

YOU can have cakes and cookies ready for the oven
in a minute because Pat-a-cake is a complete and
perfectly mixed cake batter. ~ All you have to do is
mix a package with one cup of water, place in oiled
tins and bake.

You can afford to give the children cookies and cakes
made of Pat-a-cake because it is so economical and whole-
some. Pat-a-cake is an-appetizing treat and a real food. '.

Pat-a-cake is the best of flour, sugar, milk, eggs, baking
powder, salt, shortening and flavoring — just the same
ingredients you use in mixing cakes the old, tedious way,
but Pat-a-cake is already mixed.

ADD to one package of Pat-a-cake, % : Onc.package makes a three-layer cake, or two loaf cakes

g SUP water, 2 teaspoons cinnamon. or eighteen cup cakes. It would cost you a great deal
urn onto a board well floured. Roll bniv the | di J mie tl

thin and brush with white of a beaten more to buy the ingredients and mix the cake yourse]f.

(1 teaspoon cinnamen and % cup mgae) , You can always make perfect cake with Pat-a-cake

Shape with cooky cutrer. Place several because every ingredient is the best, each one is care-

nuts in middle. in hot oven.

fully measured and every lot of Pat-a-cake is sampled
and tested before it is packed.

Pat-a-cake is prepared and packed entirely by machinery
so that no hands but your own touch your Pat-a-cake.

Make the three Christmas goodies illustrated—they are
easy to make and they are only three of dozens of dif-
ferent cakes that you can quickly make with Pat-a-<cake. .
Pat-a-cake will cut out most of the trouble of Christmas
baking and will save you money into the bargain.
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Cottage Pung:
Strawberry Short Cake,
and many other recipes.
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